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Microbiological and chemical quality assessment of cooked green mussel
(Perna viridis) dipped in thyme essential oil
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ABSTRACT: The present study evaluated the use of alginate—based dipping with or without
addition of thyme essential oil, as an antimicrobial treatment for shelf-life extension of cooked
green mussel stored under refrigeration (4°C) for a period of 18 days. Four different treatments
were tested: TCOO; control sample, TAOO; alginate dipping and TMO1, TMO05, alginate—based
incorporated with thyme essential oil 0.1 and 0.5% (TMO5) (v/v) dipping, respectively. The
TMOS5 samples were lower total variable counts than control sample 0.5-1.0 times and were the
lowest TVB-N and TMA-N (P<0.05) follow by TMO01, TA00 and TCO0O, respectively. However,
all treatments were not found pathogenic microorganisms as coliform bacteria, E.coli, S. aureus,
Salmonella spp., V. parahaemolyticus, V. cholera and B. cereus. The shelf-life of cooked green
mussel TM05 TMO1 and TAOO were 14, 10 and 6 days, respectively, while TC0OO0 shelf-life
showed 4 days. (Based primarily on total variable counts as a quantitative limit no more than 6.0
log CFU/g in cooked seafood).
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Total bacterial count (log CFU/g.)
=
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Storage time (day)

Figure 1 Total bacterial count of cooked green mussel coated with different thyme essential
condition: no thyme essential oil present in coating solution (TAQO; ‘), 0.1% thyme

essential oil present in coating solution (TMO01; .),

0.5% thyme essential oil present in

coating solution (TM05; A) and uncoated (TCOO; .).

Bars representing the standard deviation (n=3) are generally smaller than the symbols.
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Figure 2 TVB-N (a) and TMA-N (b) of cooked green mussel coated with different thyme essential
condition: no thyme essential oil present in coating solution (TAOO;‘), 0.1% thyme

essential oil present in coating solution (TMO1; .), 0.5% thyme essential oil present in
coating solution (TM05; A) and uncoated (TCOO; .).
Bars representing the standard deviation (n=3) are generally smaller than the symbols.
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